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14TH - 20TH DECEMBER

Look out for the lettered stickers on the items we’ve sent you. Match 
items of the same letter to create each dish.

Italy at Home
WINTER EDITION

EMILIA-ROMAGNA WEEK



Emilia-Romagna Week

A - Lobster, Crab & Prawn Ravioli with a Sage Butter Sauce
B - Spicy 'Nduja Sausage & Burrata Ravioli with a Sage Butter Sauce

C - Venetian Duck Ragù with Pappardelle
D - Emilia-Romagna's Pistachio & Mortadella Lasagne

E - Martina's Sardinian Lamb Ragù with Fresh Malloreddus
F - Emilia-Romagna's Parma Ham Tortellini with Sage Butter Sauce
G - Emilia-Romagna's Tagliatelle with Beef Ragù alla Bolognese

H - Pumpkin Lasagne with a Sage-Infused Béchamel
I - Emilia-Romagna's Parmigiano-Reggiano Cream with Fresh Bucatini

J - Trofie with Walnut Pesto from the Italian Riviera
K - Emilia-Romagna's Spinach & Ricotta Tortelloni with a Sage Butter Sauce

L - Orecchiette with Sicily's Pistachio Pesto
M - Pea & Mint Triangoli with Wild Rocket Pesto

N - Gnocchi with Black Truffle Butter Sauce
O - Spaghetti all'Amatriciana with Crispy Smoked Pancetta

Welcome to Emilia-Romagna 
Now that we've reached the final destination of our winter tour, take in the beautiful terracotta rooftops of 
Bologna. If you're lucky, you might glimpse the snow-capped peaks of the Appenine Mountains to the north. 
Famed for its gastronomic excellence, Emilia-Romagna is truly a food-lover's paradise and we're excited to 
show you around. In this week's menu, experience Emilia-Romagna's delicacies from mortadella ham and 

dinky, handmade tortellini to the real Bolognese sauce.



Emilia-Romagna Week

A - Lobster, Crab & Prawn Ravioli with a Sage Butter Sauce
B - Spicy 'Nduja Sausage & Burrata Ravioli with a Sage Butter Sauce

C - Venetian Duck Ragù with Pappardelle
D - Emilia-Romagna's Pistachio & Mortadella Lasagne

E - Martina's Sardinian Lamb Ragù with Fresh Malloreddus
F - Emilia-Romagna's Parma Ham Tortellini with Sage Butter Sauce
G - Emilia-Romagna's Tagliatelle with Beef Ragù alla Bolognese

H - Pumpkin Lasagne with a Sage-Infused Béchamel
I - Emilia-Romagna's Parmigiano-Reggiano Cream with Fresh Bucatini

J - Trofie with Walnut Pesto from the Italian Riviera
K - Emilia-Romagna's Spinach & Ricotta Tortelloni with a Sage Butter Sauce

L - Orecchiette with Sicily's Pistachio Pesto
M - Pea & Mint Triangoli with Wild Rocket Pesto

N - Gnocchi with Black Truffle Butter Sauce
O - Spaghetti all'Amatriciana with Crispy Smoked Pancetta

Keep chilled at 5ºC or below and consume on day of delivery or on the day after delivery. 
Alternatively, FREEZE as follows: Pasta, lasagne and sauces can be frozen (below -18 °C) on day of delivery and be kept for up to 1 month in the freezer. 
Pasta should be cooked directly from frozen. When cooking from frozen, cook the pasta for an additional minute. Sauces and oven pasta dishes need 
to be defrosted before cooking. Double portions are twice as large. This food has been prepared in a kitchen that also prepares gluten, peanuts, nuts, 

sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain traces of these. 
Please note: our photography is for illustrative purposes only & may not necessarily reflect the finished dish.

Before diving into your limited edition dishes from Emilia-Romagna, join us at 
pastaevangelists.com/italyathome so you can first 'visit' this special region...



Order this wine today at Laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

              suggests: 
  Villa Broglia Gavi di Gavi
Villa Broglia is a star of  Gavi, sipped over 
the years by diplomats, politicians, even 
popes. It’s from an exceptional family estate 
with vines in the superior Gavi di Gavi. 
Savour its creamy pear fruit balanced by 
the freshness of  lemon. Records show the 
estate’s Piedmont vineyards date from AD 
972. The vineyards lie in the ‘classico’ part 
of  the region. It’s a racy, dry wine, with 
floral and almond properties. Enjoy with 
our seafood-filled ravioli.



ABOUT THE DISH
Those lucky enough to have driven along the Italian coastline will be familiar with the small, family-run restaurants 
that appear on the horizon. As one draws closer, one cannot help but marvel at how beautiful their pale blue facades 
look against the sun: a sort of seaside fairy tale. But it’s the waft of fresh seafood cooking in the kitchens of these little, 
family-run establishments that is most captivating. From aragosta - lobster in Italian - to the most beautiful crab & 
prawn, these little coastline eating spots typically source freshly-caught seafood directly from nearby fishermen in the 
morning, giving them time to prepare the catch and create simple but sublime dishes in time for hungry drivers to 
feast upon as lunchtime arrives.

In this dish, we’ve looked to this wonderfully idyllic scene of the Italian coastline for inspiration, choosing to serve 
this week’s ravioli with mouthwatering lobster, crab and prawn. To accentuate the flavour of - and indeed do justice 
to – these ingredients, we dress the ravioli in a simple, but beautiful, butter infused with sage (a fabulous pairing for 
seafood). To finish, we garnish with a little asparagi di mare (the Italians gorgeously, even poetically, refer to samphire 
as ‘asparagus of the sea’). This final flourish adds a final whisper of the Italian seaside - and at its most beautiful.

Note: While we do our best to remove all shell fragments, some small pieces may remain. Store at 5ºC or below. Consume 
or freeze on the day of delivery or the day after delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to worry, 
however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the pasta 
won't absorb it all, but it's important the water is ''as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter and samphire in a pan, cover with a lid and heat until steaming. Once 
steaming, turn off the heat.
4. Lift the pasta out of the water and transfer to the butter and samphire. Toss gently to coat.
5. Finally, plate and serve. Buon appetito.

LOBSTER, CRAB & PRAWN RAVIOLI WITH A 
SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Lobster, Prawn and Crab Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGGS 
(24%)), Filling (Mascarpone Cheese (Pasteurised Cow's MILK, 
Cream (MILK), Salt, Acidity Regulator ; Lactic Acid), Prawns 
(17%) (CRUSTACEAN), Crab Meat (11.5%) (CRUSTACEAN), 
Lobster (11.5%) (CRUSTACEAN), Butter (MILK), Onions, 
Potato Flakes, White Wine (SULPHITES), Garlic, Salt, Parsley, 
Fresh Chilli Pepper, White Pepper), Rice Flour

Sage Butter (20g):
Butter (MILK), Sage, Salt, Black Pepper

Samphire (9g):
Samphire

NUTRITION per  100g

CALORIES PER SERVING: 631kcal

Energy 1099kJ
Calories 264kcal
Fat 13.8g
Of which saturates 8.4g
Carbohydrates 26.4g
Of which sugars 1.2g
Protein 9.5g
Salt 0.8g



ABOUT THE DISH
Treat yourself to some of the finest flavours of the sun-drenched Italian South with our ‘nduja & burrata ravioli. 
Dainty parcels of fresh pasta conceal a mouth-wateringly decadent filling that showcases some of lo stivale’s 
best-loved exports. The characteristic, fiery richness of ‘nduja sausage is suspended in creamy, fresh burrata - the 
jewel in the crown of Italian cheeses. Renowned for its buttery consistency and delicate flavour, burrata is crafted 
by artisan cheesemakers located in the stunning Apulia region of the South. Pronounced an-du-yah, the spicy and 
spreadable ‘nduja hails from Calabria, likewise located in Southern Italy. This salume (cured meat) blends rich cuts 
of pork, such as the belly and shoulder, with sweet and spicy paprika and hot Calabrian peppers, boasting a unique 
flavour that pairs perfectly with delicate burrata, and shines in our ravioli.

We anoint our ‘nduja & burrata ravioli with fragrant sage butter, lending an earthy aroma and enticing gloss to the 
dish. We finish our pasta, of course, with an obligatory sprinkling of Italian cheese – buon appetito!

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is “as salty as the Mediterranean" for maximum 
flavour.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn 
off the heat.
4. Lift the pasta out of the water and transfer to the butter. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

SPICY 'NDUJA SAUSAGE & BURRATA 
RAVIOLI WITH A SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
‘Nduja & Burrata Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour ‘00’, EGG, 
Water), Filling (Ricotta Cheese (MILK, Cream (MILK), Salt, 
Acidity Regulator, Lactic Acid), Burrata Cheese (MILK, Salt, 
Rennet), Nduja (Pork Fat, Pork, Calabrian Hot Pepper, Salt, 
Spices), Grana Padano (MILK, Salt, Rennet, EGG Lysozyme), 
Rice Flour

Sage Butter (20g):
Butter (MILK), Sage, Salt, Black Pepper

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 723kcal

Energy 1321kJ
Calories 317kcal
Fat 19.3g
Of which saturates 10.5g
Carbohydrates 25.3g
Of which sugars 1.3g
Protein 11.6g
Salt 1.1g



suggests:
 Sangiovese is a full-bodied wine, with medium tannins 

that will match the spiciness of  the ‘nduja. It is also 
moderately acidic, which will help to cut through the 

creaminess of  the burrata.

Sangiovese



suggests:
 A light-bodied Syrah will complement this dish without 

overpowering the flavour of  the duck. The red fruit 
notes along with the subtle smokiness of  this wine make 

it the perfect match for this tasty ragù.

Syrah



ABOUT THE DISH
The city of Venice is one defined by its heritage - from the grand Byzantine architecture that rises from the 
landscape, to its labyrinthine canals and waterways. A direct path to the Adriatic Sea, echoes of the Ottoman 
Empire ring throughout the city. Venice’s Middle Eastern heritage endures in its modern cuisine, too: spices 
like cinnamon, saffron, and nutmeg are commonplace in Venetian cooking. Few dishes are more emblematic 
of this heritage than the classic Venetian duck ragù, which blends rich duck meat with wine, bay leaf, and 
exotic herbs and spices.

As is often the case in Italy, the origin of duck ragù is disputed. Some suggest the dish was the brainchild of 
Catherine de’ Medici in the sixteenth century, who sought to take advantage of the abundance of birds that 
lived on the River Arno in Tuscany. However, most regard this dish as quintessentially Venetian. Indeed, duck 
had long been domesticated during the days of the Republic of Venice, and an early version of this ragù was 
commonly enjoyed with bigoli pasta. While many Venetian restaurants still honour this traditional pairing, we 
relish this ragù most when paired with thick ribbons of pappardelle.

Note: While we do our best to ensure any bones are removed prior to cooking, there may be some fragments present 
in the sauce. Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is “as salty as the Mediterranean” for maximum 
flavour.
2. Cook the pasta in the boiling water for 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a pan and add 2tbsp (30ml) of the boiling pasta cooking water. Take 
care to ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

VENETIAN DUCK RAGÙ WITH PAPPARDELLE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pappardelle (180g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Duck Ragù (180g):
Tomato, Duck Leg (30%), Cherry Tomatoes, Onion, Carrot, 
Taggiasche Olives (2%), White Wine (SULPHITES), Extra 
Virgin Olive Oil, Garlic, Black Pepper, Rosemary, Chicken Stock 
(contains CELERY Seeds), Salt, Sugar, Bay Leaf

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 715kcal

Energy 812kJ
Calories 194kcal
Fat 4.1g
Of which saturates 1.3g
Carbohydrates 29.0g
Of which sugars 3.1g
Protein 10.0g
Salt 0.25g



ABOUT THE DISH
The beating heart of Italy's gastronomic heritage is, for many, Bologna. The sprawl of terracotta rooftops and 
beautiful smells wafting through the air are synonymous with many food lovers' idea of paradise. This week, to 
round off our winter tour in style, we’re transporting you, vicariously, to the region of Emilia-Romagna, to which 
this special city belongs. As the nights are getting longer, we’re inviting you into the warmth to share in a wintry 
feast. And what could offer better relief on a cold, dark evening than a slice of steaming lasagne, fresh from our 
kitchen, crafted lovingly by our chefs? Not much, we reckon.

Mortadella is a much-underrated delicacy native to Bologna. It consists of ground pork mixed with a blend of 
herbs and aromatics including peppercorns, coriander and anise. The perfumed meat is then enriched with wine 
and pieces of pistachio. This flavoursome sausage is the star of this limited edition lasagne, inspired by Emilia-
Romagna, and is complemented by the addition of our fresh pistachio pesto. Pistachio nuts have been grown 
in Italy for centuries and are known as pistachio ‘oro verde’ or ‘green gold’ because of their vibrant colour and 
relative expensiveness. In this dish, slices of Bolognese mortadella are layered between fresh sheets of lasagne, 
with our pistachio pesto and bechamel spread between the layers. Topped with a smoked mozzarella, this lasagne 
is a spectacle to behold - and devour.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
1. Preheat the oven to 200°C.
2. Remove the card sleeve from the oven pasta tray, as well as the plastic film. Once you have removed the sleeve and 
film lid, place the oven pasta, in its card box, directly onto a baking tray.
3. Once the oven has reached 200°C, place the baking tray into the oven and cook for 15-20 minutes, until the top 
has crispened up and the pasta is piping hot.
4. When it's ready, use a fish slice to remove the lasagne from the card box. Serve immediately. Buon appetito!

EMILIA-ROMAGNA'S PISTACHIO
& MORTADELLA LASAGNE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pistachio & Mortadella Lasagne (350g):
Bechamel Sauce (MILK, Butter (MILK), WHEAT Flour, 
Salt, Nutmeg), Fresh Pasta (WHEAT Flour, EGG, Durum 
WHEAT Flour, Salt), Mortadella (Pork, Pork Tripe, Salt, Spices, 
Antioxidant (E301), Flavouring), Pistachio Pesto (Pistachio 
NUTS, Olive Oil, Water, Basil, Garlic, Coconut Oil), Smoked 
Scamorza (Pasteurised Cow's MILK, Salt, Animal Rennet, 
Lactic Acid Bacteria), Grana Padano Cheese (MILK, Salt, 
Rennet,  EGG Lysozyme)

NUTRITION per  100g

CALORIES PER SERVING: 738kcal

Energy 879kJ
Calories 211kcal
Fat 15.9g
Of which saturates 7.1g
Carbohydrates 12.8g
Of which sugars 3.3g
Protein 8.4g
Salt 1.2g



Order this wine today at Laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

                  suggests:
Valoroso Cabernet Touriga Nacional Syrah
A warming, rich and spicy red, this Portuguese 
wine won ‘Best Red Wine in the World’ at the 
Vinalies Internationales in Paris, 2008. Valoroso 
is a rare marriage of  plush Cabernet Sauvignon, 
local speciality Touriga Nacional and Syrah. 
The wine bursts with intense bramble fruits. It’s 
incredibly smooth too, thanks to the expertise 
of  internationally respected, award winning 
winemaker Jaime Quendera. Serve with our 
lasagne for a winning combination.



suggests:
Pinot Noir and lamb are a classic combination. 

Pinot Noir’s bright, fruity notes pair well with lamb’s 
rich, sweet flavour. The mint in this dish will not be 

overpowered a Pinot Noir.

Pinot Noir



ABOUT THE DISH
Malloreddus, also known as ‘gnocchetti sardi’ (‘small gnocchi from Sardinia’), hail from the Italian island of 
Sardegna where they have been made for special occasions for centuries. The diminutive of ‘malloru’ (‘bull’ in 
Sardinian dialect), ‘malloreddus’ means ‘fat little calves’. As tradition dictates, on the night of her wedding, a 
Sardinian bride will parade through town wearing silver jewellery with a large basket of malloreddus that she has 
made by hand. She is closely followed by her family until she reaches the doorstep of her betrothed, who scares 
off her entourage with rifle shots. The bride then enters, eating her malloreddus from the same plate as her new 
husband thus signalling the start of a happy and long-lasting marriage.

Those who hand-craft these little pearls of Sardinian cuisine follow a traditional process that involves cutting the 
pasta dough into cubes and pressing them against a ciuliri (a sieve or riddle traditionally made of straw). This is 
what creates their distinctive ridged conch-shaped form. Whilst malloreddus are most-traditionally associated 
with campidanese sauce, made from pork sausages, they are, in truth, served with a variety of ragùs in their sunny 
island home of Sardinia. This week, we've selected an incredibly special lamb ragù, made by slow-cooking a 
beautiful shoulder cut for hours with plenty of aromatics including rosemary and thyme, as well as a whisper of 
mint.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is ”as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a pan and add 2tbsp (30ml) of the boiling pasta cooking water. Take care to 
ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

MARTINA'S SARDINIAN LAMB RAGÙ WITH 
FRESH MALLOREDDUS

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Malloreddus (180g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Lamb Shoulder Ragù (180g):
Lamb Shoulder (33%), Tomato, Water, Onion, Carrot, CELERY, 
Lamb Stock (contains SULPHITES), Extra Virgin Olive Olive, 
Mint, Salt, Garlic, Sugar, Rosemary, Bay Leaf, Thyme, Black 
Pepper

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 745kcal

Energy 846kJ
Calories 202kcal
Fat 5.6g
Of which saturates 2.4g
Carbohydrates 29.1g
Of which sugars 3.2g
Protein 8.7g
Salt 0.5g



ABOUT THE DISH
The tale of tortellini is steeped, poetically, in art history. You might well be familiar with the famous Renaissance painting 
by Sandro Botticelli, The Birth of Venus, which depicts the goddess of love and beauty emerging from a clam shell, carried 
onto the shore by a wave. Whilst this image may not conjure up associations with the small parcels of pasta in question 
here, they are more closely connected than you might expect. As legend has it, an innkeeper in Castelfranco Emilia, a town 
near Modena in the region of Emilia-Romagna, is said to have spied on one of his guests, Venus, through the keyhole of 
her door. In this partial glimpse, he was awestruck by her beauty. Besides himself, he rushed to his kitchen where it is said 
he created a new form of pasta, modelled on the goddess’ naval.

In our tribute to the traditional tortellini, which are a classic of Emilia-Romagna cuisine and often served as part of the 
Italian Christmas dinner (more on this very soon), we have encased delicious morsels of Prosciutto in our dinky, hand-
crafted tortellini. Served with burro di salvia (sage butter), the herby impression of this simple accompaniment accentuates 
the flavour of the salty Prosciutto. This meaty delicacy is another treasure of the Emilia-Romagna region and the unique 
flavour palette of this dry-cured ham is, in part, a result of the strict diet of the local pigs. They are fed only maize, barley, 
chestnuts and, crucially, liquid whey drained from Parmigiano-Reggiano cheese. Sprinkle these tortellini with a generous 
smattering of Italian cheese and be spirited away to the home of fresh pasta.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery. 

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to worry, however: 
they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the pasta 
won't absorb it all, but it's important the water is “as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for around 2 minutes.
3. Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn off the heat.
4. Lift the pasta out of the water and transfer to the butter. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

EMILIA-ROMAGNA'S PROSCIUTTO
TORTELLINI WITH SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Parma Ham Tortellini (200g):
Pasta (Durum WHEAT Semola, WHEAT Flour, Free Range Pasteurised 
EGG (18%), Rice Flour), Filling (Dry Cured Ham (61%), Mortadella, 
Hard Grated Cheese (MILK, Salt, Rennet (Microbial Coagulant), EGG 
Lysozyme), Breadcrumbs (WHEAT), Emulsifier (Potato Flakes, Starch, 
Rice Cream, Vegetable Fibre), Salt, Black Pepper, Natural Flavours)

Sage Butter (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 625kcal

Energy 1302kJ
Calories 312kcal
Fat 17.6g
Of which saturates 8.9g
Carbohydrates 21.3g
Of which sugars 0.6g
Protein 17.1g
Salt 2.6g



Order this wine today at Laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

                 suggests: 
                  Di Prima
This gorgeous Sicilian Syrah comes from 
David di Prima, whose grandfather Gaspare 
planted the vines decades ago. The vineyards 
lie on high hills overlooking the Lago Arancio 
reservoir. Originally a river, it was dammed in 
the 1950s. On rare occasions, the water level 
drops to reveal the ruins of  a Moorish temple. 
With deep colour, cherry, spice and chocolate 
character, this Syrah pairs beautifully with 
these tortellini.



suggests:
Barolo is a natural match for a bold beef  dish. The 

full-bodied nature of  Barolo, along with the moderate 
tannins, will complement the strong flavours in our 

delicious bolognese.

Barolo



ABOUT THE DISH
There are few Italian sauces better known than this classic ragù made by slow-cooking beef mince with plenty of 
aromatics, although on British menus you would be far more likely to encounter Bolognese sauce matched with 
spaghetti. Curiously, as ubiquitous a combination as this may be in British households, it’s one that simply doesn’t 
exist in Italy. Instead, in Bologna, where the sauce originates, tagliatelle are the authentic pairing.

Tagliatelle are a flat pasta, whose official width and thickness as stated by the Bolognese Chamber of Commerce 
are 6mm x 1mm. Legend states that tagliatelle was invented on the night of Annibale II Bentivoglio’s wedding to 
Lucrezia from the house of Este in 1487, by Lucrezia’s talented chef, after seeing her ribbon-like hairstyle. However, 
there is much speculation as to if this was actually true or a joke made up by humourist Augusto Majani in 1931.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is “as salty as the Mediterranean” for maximum flavour.
2. Cook the pasta in the boiling water for 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a pan and add 2tbsp (30ml) of the boiling pasta cooking water. Take care 
to ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

EMILIA-ROMAGNA'S TAGLIATELLE 
WITH BEEF RAGÙ ALLA BOLOGNESE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Tagliatelle (180g):
WHEAT Flour, EGG, Durum WHEAT Flour, Salt

Bolognese Ragù (180g):
Minced Beef (Origin: UK, 36%), Water, Onion, Carrot, CELERY, 
Red Wine (SULPHITES), Extra Virgin Olive Oil, Salt, Garlic, 
Sugar, Chicken Stock (Contains CELERY Seeds), Rosemary, 
Black Pepper

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 788kcal

Energy 889kJ
Calories 213kcal
Fat 6.1g
Of which saturates 2.5g
Carbohydrates 29.0g
Of which sugars 3.1g
Protein 10.2g
Salt 0.25g

Barolo



Italy at Home
WINTER EDITION

We've now reached the final destination on our winter tour, and we're exploring 
Emilia-Romagna. Our lovely chefs have been working hard to bring you a taste of  
this north-eastern region with a whole range of  seasonal ingredients used in our 

menu this week.
Bologna, the capital of  Emilia-Romagna, is famed for many things, one of  which is 
its extensive porticos. There are more than 40km of  covered walkways throughout 

the city and these are ideal for wandering around in the cooler months, keeping you 
sheltered from the vicissitudes of  winter weather. 



Italy at Home
WINTER EDITION

  

VENETO
With a misty haze hanging low over Venice's intricate maze of  canals, what could 
be more tempting than a warming plate of  fresh pasta? Our menu for this week 
promises a deliciously rich Beef  & Valpolicella Tortelloni that you must try.

PIEMONTE
Piemonte is a paradise for food lovers, famed for its truffles and hazelnuts. This 
region is also the home of  Italian cioccolato, and on this week's menu you can look 
forward to our limited edition Ravioli al Cioccolato... 

LOMBARDIA
Lombard cuisine is synonymous with rich, creamy dishes to keep citizens warm in 
this Alpine region. Try our ragù alla monzese, a hearty celebration of  the region's 
Luganega sausages alongside cream and saffron.

EMILIA-ROMAGNA
The culinary capital of  Italy is Bologna, nestled in the heart of  the beautiful Emilia-
Romagna. Enjoy a taste of  this scrumptious region with our Mortadella & Pistachio 
Lasagne, the perfect al forno dish for winter evenings.

LOMBARDIA

PIEMONTE
EMILIA ROMAGNA

VENETO



PUMPKIN LASAGNE WITH A 
SAGE-INFUSED BÉCHAMEL

ABOUT THE DISH
Italians love using zucca, or pumpkin, in cooking so much that despite Italy's small size compared to most global 
producers, she is the world’s 8th largest provider of pumpkins. In fact, Venzone, a commune in the northeastern 
corner of Italy, boasts the world’s largest pumpkin festival. This annual event attracts many visitors every year and 
is rooted in the culinary history that has evolved around la zucca. Early Venetians would cultivate zucca in the 
autumn, but eat it throughout the year, since it keeps for some time. We believe in following their example as we 
pay homage to the Italian adoration of this delicate, fleshy fruit in this week's menu.

Indeed, as great Italian food relies on fantastic, fresh ingredients, so Italian chefs are somewhat particular when 
sourcing ingredients. In this recipe, we use beautiful squash, treasured for its nutritional value and its dense, 
sweet flesh. Whilst the squash is British, the recipe is emphatically Italian: alongside zucca we have a delicate, 
sage-infused besciamella, layered into a rich, warming vegetarian lasagne.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
1. Preheat the oven to 200°C.
2. Remove the card sleeve from the oven pasta tray, as well as the plastic film. Once you have removed the sleeve 
and film lid, place the oven pasta, in its card box, directly onto a baking tray.
3. Once the oven has reached 200°C, place the baking tray into the oven and cook for 15-20 minutes, until the top 
has crispened up and the pasta is piping hot.
4. When it's ready, use a fish slice to remove the lasagne from the card box. Serve immediately. Buon appetito!

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pumpkin Lasagne (350g):
Besciamella Sauce (MILK, WHEAT Flour, Butter (MILK) , Salt, 
Nutmeg), Pumpkin, Fresh Pasta (WHEAT Flour, EGG), Sage, 
Salt, Black Pepper, Italian Vegetarian Grated Cheese (MILK, 
Salt, Vegetarian Rennet, EGG Lysozyme)

NUTRITION per  100g

CALORIES PER SERVING: 374kcal

Energy 458kJ
Calories 109kcal
Fat 5.6g
Of which saturates 3.4g
Carbohydrates 9.8g
Of which sugars 2.8g
Protein 4.9g
Salt 0.3g



suggests:
A Chardonnay will accentuate the pumpkin in this 
lasagne. Choose a variety that has seen some oak as 

this will add notes of  vanilla, caramel and baking spices 
which will match the pumpkin and sage beautifully.

Chardonnay



Order this wine today at Laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

                 suggests: 
       Heredad Chavarri Albarino
Albariño is the queen of  Spain’s white 
grapes. This elegant, brilliantly fresh, stony 
white comes from the Rias Baixas region 
in northwest Spain. The winemaker Ruth 
Chavarri sources Albariño from one of  the 
grape’s much preferred sites. It’s a complex 
compilation of  nectarine and peach flavours 
with a fine minerality courtesy of  the soils. 
This wine will match the rich nature of  our 
Parmigiano-Reggiano cream sauce. 



ABOUT THE DISH
One of the most distinguished foods from the region of Emilia-Romagna, which we're visiting this week, is 
Parmigiano-Reggiano, or Parmesan. This world-famous cheese was first made in the thirteenth century by 
Benedictine monks, as a way of extending the shelf life of the milk that their livestock were producing. With over 800 
years of heritage in this region, it is no wonder that this hard Italian cheese now enjoys DOP protected origin status 
by law, elevating it to the ranks of other luxury goods like Champagne. This means it can only be produced in the 
region of Parma, from which the cheese gets its name, in Emilia-Romagna. The maturity of the flavour of Parmigiano-
Reggiano, with nutty undertones and distinctive sharpness, makes it instantly recognisable. Whilst this delicacy is 
often sprinkled atop the finest pasta dishes, in this tribute to Emilia-Romagna we’ve made Parmigiano-Reggiano the 
focal point of this limited edition sauce.

In this dish, each strand of our fresh bucatini is coated in a sumptuous Parmigiano-Reggiano cream. The glorious 
flavour of the decadent sauce celebrates centuries of culinary tradition in Emilia Romagna, enjoining you to escape, 
if only for a moment, to this special region of Northern Italy. Ensconced in a cozy chalet in the Apennine Mountains, 
you can watch the flurry of snowflakes outside and relish the warmth of the fire within. Allow your imagination to 
take over as you dive into this special dish: it's food for the soul if we've ever experienced it...

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is ''as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for 3-4 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a pan and add 1tbsp (15ml) of the boiling pasta cooking water. Take care 
to ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

EMILIA-ROMAGNA'S 
PARMIGIANO-REGGIANO CREAM 
WITH FRESH BUCATINI

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Bucatini (180g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Parmigiano Reggiano Cream (135g):
MILK, Parmesan Cheese (MILK, Salt, Rennet), Butter (MILK), 
WHEAT Flour

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 782kcal

Energy 1011kJ
Calories 242kcal
Fat 7.1g
Of which saturates 4.1g
Carbohydrates 34.5g
Of which sugars 3.5g
Protein 9.8g
Salt 0.2g



ABOUT THE DISH
This is a classic dish from Genova that is very rarely available in other parts of Italy, let alone outside of ‘lo 
stivale’ (meaning ‘the boot’, i.e. Italy). Some people from outside of “Zena” (Genova in the Genovese dialect) 
call this sauce pesto di noci, which, for a born and bred Genovese like our founder Alessandro, is wrong. It 
is, more properly, salsa di noci (or sarsa de noxi in local Genovese). Our salsa di noci is made with beautiful 
Sorrento walnuts sourced from Campania. It’s a simple but incredibly elegant sauce, highlighting the subtle 
flavour of the walnuts by quietly featuring fresh oregano, garlic and a drop of milk - which gives salsa di noci 
its remarkable velvety texture. Belin! (You may need to Google this - it’s another local Genovese term...)

We serve our salsa di noci with trofie, a pasta shape hailing from Golfo Paradiso (Gulf of Paradise) in the 
Liguria region, which is close to Genova on the Western coast of Italy. However, despite being so close in 
proximity, trofie were not commonly found in Genova until the mid-20th century. The word trofie comes from 
the Ligurian word ‘strufuggiâ’, meaning ‘to rub’, which is a reference to how the dough is prepared. Trofie get 
their unique twisted shape by rolling and rubbing on a wooden board.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is ”as salty as the Mediterranean" for maximum 
flavour.
2. Cook the pasta in the boiling water for 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the pesto in a large bowl. Take care to ensure you squeeze all the sauce from the 
pouch. Add 2 tbsp (30ml) of the boiling cooking water to the pesto and mix together.
4. Once cooked, transfer the pasta to the pesto. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese and the walnut crumb. Buon appetito.

TROFIE WITH WALNUT PESTO FROM 
THE ITALIAN RIVIERA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Trofie Pasta (180g):
Durum WHEAT Semolina, Water, Rice Flour

Walnut Pesto (75g):
Walnuts (NUTS) (31%), MILK, Extra Virgin Olive Oil, 
Vegetarian Grated Cheese (MILK, Salt, Vegetarian Rennet, 
EGG Lysozyme), Pine Kernels, White Bread (WHEAT Flour, 
Water, Salt, Yeast), Salt, Garlic, Marjoram

Walnut Crumb (4g):
Crushed Walnuts (NUTS)

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 873kcal

Energy 1360kJ
Calories 327kcal
Fat 15.4g
Of which saturates 3.0g
Carbohydrates 35.6g
Of which sugars 1.5g
Protein 11.0g
Salt 0.37g



@food_by_rae

suggests:
Walnuts pair well with Pinot Noir so this is a natural 

choice. Pinot Noir’s characteristic fruitiness and bright 
acidity will match the earthiness of  our walnuts and cut 

through their richness.

Pinot Noir



suggests:
Fiano is a white grape mostly found in the Campania 
region in Southern Italy and on the island of  Sicily. 

It's medium-bodied with bright acidity and will 
complement our tortelloni perfectly. 

Fiano



ABOUT THE DISH
Tortelloni originate in Emilia-Romagna, specifically Modena, a city highly regarded for its thriving food culture. 
Indeed, this relatively modest Italian city lays claim to the critically acclaimed Osteria Francescana. Led by Italian 
chef Massimo Bottura, this restaurant achieved global fame after being crowned the world’s best restaurant in 
2018, where the signature pasta of the region features amongst its exquisite selection of dishes.

We pay homage to Emilia-Romagna with this dish and we’ve hand-filled each individual tortellone (the Italian 
singular of 'tortelloni'), with oodles of fresh spinaci, one of our favourite leafy greens which, intriguingly, thrives 
in cooler temperatures. Aside from imparting a vivid green hue, spinach also offers a superfood-worthy quotient 
of nutrients and minerals, making it an ideal immune-booster to keep the winter chills at bay. Alongside spinaci, 
our tortelloni are also filled with ricotta cheese, known for its delicate taste and creamy texture. To finish, we serve 
with our famous ‘burro di salvia’ (sage butter) which makes a perfect accompaniment; imbuing a delicious herby 
impression without distracting from the earthy tones of the spinach and the subtle flavour of the ricotta. Top with 
a sprinkling of Italian cheese and dream wistfully of the beautiful hills of Emilia-Romagna.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to worry, 
however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is “as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn off 
the heat.
4. Lift the pasta out of the water and transfer to the butter. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

EMILIA-ROMAGNA'S SPINACH & 
RICOTTA TORTELLONI WITH A 
SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Spinach & Ricotta Tortelloni (200g):
Pasta (Durum WHEAT Semola, WHEAT Flour, Free Range 
Pasteurised EGG, Natural Flavours, Rice Flour), Filling (Ricotta 
Cheese (MILK) (40%), Spinach (40%), Grated Cheese (MILK), 
Sheep’s MILK Ricotta Cheese, Salt, Nutmeg, Black Pepper

Sage Butter (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper

Vegetarian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 632kcal

Energy 1154kJ
Calories 277kcal
Fat 13.8g
Of which saturates 6.5g

Carbohydrates 24.6g
Of which sugars 1.6g
Protein 12.4g
Salt 0.8g



ABOUT THE DISH
Orecchiette, literally ‘little ears’ in Italian, are a perfect example of how amazing pasta can be! Using only flour and 
water, the little shell shapes have a firm bite, but a soft interior.

Another delight is, of course, the variety of shapes available across Italy’s twenty regions. Orecchiette are known 
and loved in their rugged home region of Puglia for their ability to scoop up smaller elements of sauce. And this 
is certainly the case for our beautiful plant-based pesto, the orecchiette allowing flecks of deep green Bronte 
pistachio to nestle within.

Bronte pistachios are also known as ‘’green gold’’ in their native Sicily, from where this sauce originates. The 
delicate nut is renowned throughout the gastronomic world for its rich, nutty flavour and green hue. Indeed, we 
hope you’ll agree this innovative pesto - inspired by Sicily, but given a modern plant-based twist by leaving out 
the traditional formaggio - has the most beautiful colour.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Orecchiette can take a little longer to cook. We like around 3 minutes, but cook for longer if you prefer your 
pasta soft.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is ”as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for 3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the pesto in a large bowl. Take care to ensure you squeeze all the sauce from the 
pouch. Add 2 tbsp (30ml) of the boiling cooking water to the pesto and mix together.
4. Once cooked, transfer the pasta to the pesto. Toss gently to coat.
5. Finally, plate and sprinkle with the pistachio crumb. Buon appetito.

ORECCHIETTE WITH SICILY'S PISTACHIO
PESTO

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Orecchiette (180g):
Durum WHEAT Semolina, Water, Rice Flour

Pistachio Pesto (75g):
Pistachio Nuts (NUTS) (29%), Extra Virgin Olive Oil, Vegan 
Cheese (Water, Starch, Modified Starch, Coconut Oil, Sea Salt, 
Rice Protein, Flavourings, Olive Extract, Colour: B-Carotene, 
Vitamin B12), Garlic, Salt

Pistachio Crumb (4g):
Pistachio Nuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 906kcal

Energy 1454kJ
Calories 350kcal
Fat 18.1g
Of which saturates 2.5g
Carbohydrates 36.6g
Of which sugars 1.6g
Protein 9.6g
Salt 0.23g



Order this wine today at Laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

                suggests: 
     Hour-Teller Sauvignon Blanc

This delightfully refreshing white is from 
the ocean-cooled vineyards on the East 
Coast of  New Zealand’s North Island. 
It displays all the gooseberry, citrus and 
herbaceous flavours you’d expect of  a top 
Sauvignon Blanc. This flavoursome wine 
pairs perfectly with our pistachio pesto.



suggests:
To pair with the bright flavours of  mint, pea and 

rocket in this dish, we recommend a dry Sauvignon 
Blanc with high acidity. The citrus notes common in 

Sauvignon Blanc will pair beautifully.

Sauvignon Blanc



ABOUT THE DISH
A dish sure to put a spring in your step, this week’s pea and mint filled triangoli (a sort of triangular-shaped 
ravioli) are made using delicious English garden peas and combined with fresh mint for a flavourful and bright 
duo. We then top with a fresh wild rocket pesto for a real taste of summer. And the best part, this dish is vegan 
so can be enjoyed by all.

Summer peas are commonplace in both British and Italian cuisines for good reason. These small vegetables, 
known as “piselli” in Italian, are packed with heart-healthy minerals such as magnesium and calcium. In the 
accompanying pesto, we feature rocket, or rucola, a leafy green rich in amino acids and vitamins. We blend 
this rocket into a unique pesto to top each of our triangoli. This dish feels like a vision of summer days spent in 
England’s green pastures.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the pesto.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is “as salty as the Mediterranean” for maximum 
flavour.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the pesto in a large bowl. Add 1 tsp of the boiling cooking water to loosen and 
stir it through.
4. Lift the pasta out of the water and transfer to the pesto. Toss gently to coat.
5. Finally, plate and serve. Buon appetito.

.

PEA & MINT TRIANGOLI WITH WILD 
ROCKET PESTO

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pea & Mint Triangoli (200g):
Pasta (WHEAT Flour, Durum WHEAT Semola, Sunflower Oil, 
Sugar, Salt) Filling (Peas (59%), Shallot, Potato, Dairy Free 
Bechamel (Rice Milk, Dairy Free Margarine, Gluten Free Flour, 
Salt, Nutmeg, White Pepper), Extra Virgin Olive Oil, Mint 
(0.5%), White Pepper, Salt, Emulsifier (Potato Flakes, Starch, 
Rice Flour, Vegetable Fibre), Rice Flour

Wild Rocket Pesto (30g):
Wild Rocket, Extra Virgin Olive Oil, Walnuts (NUTS), Garlic, Salt

NUTRITION per  100g

CALORIES PER SERVING: 578kcal

Energy 1047kJ
Calories 251kcal
Fat 9.4g
Of which saturates 1.3g
Carbohydrates 33.2g
Of which sugars 2.0g
Protein 7.0g
Salt 0.9g



ABOUT THE DISH
The word gnocchi comes from the Italian nocchio, meaning 'knot in wood', and the same root for where Carlo Collodi 
got the name for his character Pinocchio, a puppet made from wood. Gnocchi have been a staple in Italy since Ancient 
Roman times, but have changed over time. Our potato gnocchi are made by hand using a traditional wooden roller, 
with the dough formed into little pieces & rolled on a special board to give them their unique shape.

We anoint our fresh gnocchi dumplings with burro di tartufo, or truffle butter. Made with shards of tartufo nero (black 
truffle) sourced in the Italian region of Umbria, the truffle butter melts down into a wonderfully fragrant sauce to 
dress the gnocchi. Aside from adding beautiful lustre, the butter sauce provides full on flavour. Whilst it isn't usually 
traditional to serve formaggio with truffle, we make an exception here to up the indulgence quotient. You might even 
choose to pair this comforting dish with a glass of bubbles, welcoming in the chilly winter evenings with glamour.
 

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is ”as salty as the Mediterranean" for maximum flavour.
2. Cook the gnocchi in the boiling water for about 2 minutes. When they rise to the surface of the water, they’re 
ready. 
3. Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn off 
the heat.
4. Once cooked, transfer the pasta to the butter. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

GNOCCHI WITH BLACK 
TRUFFLE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten Free Gnocchi (200g):
Potato Flakes, Rice Flour, Water, Guar Gum, Salt

Truffle Butter (30g):
Butter (MILK) (87%), Black Truffle (10%), Salt, Black Pepper

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 579kcal

Energy 1018kJ
Calories 243kcal
Fat 10.5g
Of which saturates 6.4g
Carbohydrates 32.3g
Of which sugars 1.6g
Protein 3.8g
Salt 1.1g

*Our gluten-free pasta is handled in an environment where products 
containing gluten are also handled. We have procedures in place to 
minimise the risk any cross-contact/contamination of all the allergens 
that are handled as part of our operation. However, we cannot 
guarantee that there will not be any traces present in your food.



suggests:
We recommend a bold white wine to balance the 

richness, while still standing up to the powerful truffle 
flavour. An oaked Chardonnay would be an excellent 

choice.

Chardonnay



suggests:
  Montepulciano d’Abruzzo has strong tannins and low 

acidity with a rich mouthfeel. It often has spice and 
pepper notes and darker fruit flavours. This combination 

pairs beautifully with our Amatriciana sauce.

Montepulciano 
d’Abruzzo



ABOUT THE DISH
Natives of Amatrice, the town near Rome where this sauce comes from, are staunchly protective over this 
recipe. Indeed, they’ve been quick to condemn any creative digressions - the Town Council once declared the 
inclusion of garlic by respected Italian chef Carlo Cracco as a “lack of judgement” on his part. Traditionally, this 
sauce is made with smoked guanciale (pork cheek).

At the risk of again dismaying the good people of Amatrice, though, we substitute pancetta, as this imparts a 
deeper, smokier flavour. These flavoursome morsels of pancetta are gently fried until crisp, then suspended in 
a vibrant tomato sauce. To amplify the amatriciana sauce’s signature meaty flavour, we add both chicken and 
pork stock, while rosemary, bay leaf and red wine add depth, ensuring a moreish taste of Amatrice.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is “as salty as the Mediterranean” for maximum 
flavour.
2. Cook the pasta in the boiling water for 2 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a pan and add 1tbsp (15ml) of the boiling pasta cooking water. Take 
care to ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

SPAGHETTI ALL'AMATRICIANA WITH 
CRISPY SMOKED PANCETTA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten Free Spaghetti (180g):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, 
Buckwheat, Maize, Quinoa), Xanthan Gum, Water, Olive Oil, 
Salt, Turmeric, Sunflower Lecythin

Amatriciana Sauce (180g):
Tomatoes, Smoked Pancetta (Pork Belly, Salt, Dextrose, Spices, 
Aromatic Plants, Natural Flavourings, Smoke Flavourings, 
Antioxidant: E301, Flavouring), Onions, Carrots, Red Wine 
(SULPHITES), Olive Oil, Pork Stock (Contains CELERY), 
Chicken Stock (Contains CELERY), Garlic, Pepper, Sugar, 
Rosemary, Salt, Bay Leaf

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 903kcal

Energy 1026kJ
Calories 245kcal
Fat 6.1g
Of which saturates 2.2g
Carbohydrates 38.7g
Of which sugars 1.4g
Protein 8.1g
Salt 0.8g

*Our gluten-free pasta is handled in an environment where products 
containing gluten are also handled. We have procedures in place to 
minimise the risk any cross-contact/contamination of all the allergens 
that are handled as part of our operation. However, we cannot 
guarantee that there will not be any traces present in your food.



This menu is made from 100% recyclable materials

Christmas Menu

DECEMBER 21ST - 27TH

Get into the Christmas spirit with our festive menu, available next week! We'll 
be serving up a taste of  traditional Italian Christmas with our limited edition 

Christmas dishes such as our special Tortellini al Brodo...


